Factors affecting the perception of naturalness and flavor strength in citrus drinks.
In two profiling experiments and one grouping experiment, panelists evaluated orange drinks in order to measure the effects of design variables, especially color, on basic tastes as well as on more consumer-like attributes such as flavor strength and naturalness. Naturalness was increased in one experiment by lowering degrees Brix or increasing quinine HCl. Low sweet-sour ratios were generally perceived as more natural. Pectin had no effect on naturalness. Flavor strength was increased consistently by augmenting levels of quinine HCl, sucrose, citric acid or degrees Brix. Addition of Cochineal Red increased sweetness and flavor strength but decreased the perception of naturalness for the aromas studied.